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Production Process Formulation and Optimization of

Highland Barley Containing Steam Beverage

YAN Yingying, YU Cuicui, CEHN Feng, HU Yun, ZHANG Wenhui
(Institute of Agri-products Development and Food Sciences (IAPDFS), Xizang Academy of Agriculture and Animal Husbandry Sciences

(XZAAAS), Lhasa Xizang 850000, China)

Abstract: Taking highland barley extract as the main raw material. the effects of arabinose. granulated sugar. maltodextrin. sodium citrate
and stabilizer on the quality of beverage were investigated. The optimal level was screened by orthogonal test with sensory score and soluble
solids content as indicators to determine the formula of highland barley steam-containing beverage. The results showed that the optiminal for-
mula for the highland barley beverage was as follows : sodium citrate 0.025% , sugar powder 4.00% , maltodextrin 5.40% , stabilizer 0.04 %
and arabinose 0.020%. The steam-containing beverage was sour, sweet and delicious, with light yellow color, which can effectively retain the

unique aroma of highland barley cooked powder, and has no precipitated impurities.
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